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BASIC-ABSTRACT: 

Drying of biological material comprises subsequent treatment with a flow of highly 
humid heat transfer agent and dry heat transfer agent. The flow of humid heat 
transfer agent is subjected to ultrasonic oscillations during the treatment. 

USE - The method is especially useful in the food industry for drying biological 
materials such as slices of potato, apple, pear, strawberries, bilberries or small 
type of grape; pomace from blackcurrant, apples, grapes or sea buckthorn; and 
pieces of meat and carcasses of small ocean fish. 

ADVANTAGE - The method intensifies the drying and reduces the specific energy 
requirement . 
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(57) Abstract: 

FIELD: food industry. SUBSTANCE: method 
involves gradual treatment of biological raw 
material by stream of high-moist heat 



carrier with supersonic oscillations, and by 
stream of dry heat carrier. EFFECT: higher 
efficiency. 
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M3o6peTeHne othochtca k TexHonornn 
cyiiJKM 6nonorwMecKoro cbipbfl n MOxceT 6btTb 
ncnorib30BaHO npeHMymecTBeHHO b nnu^eBOM 

npOMblUJ/ieHHOCTM. 

H3BecTGH cnocoo" cyniKM 6nonorvmecKoro 
cupbfl, BKriK)HaK)L4MCi ero nocneAOBaTenbHyio 
o6pa6oTKy noTOKaMti BbicoKOBnawHoro h cyxoro 
TennoHOCHTena (M36acapoB fl. C. 
HayHHO-npaKTWHecKne ocHOBbi nponeccoB 
npon3B0flCTBa numeBwx nOpOLUKOB H3 
pacTMTenbHoro cbipbfl, aBTopeqbepaT ahc. a.t.h. 

m. MrAnn, 1994, c. 25 43). 

HeflocTaTKawn 3Toro cnoco6a 9\&nn\0Tcn 
OKCTeHcuBHocrb npouecca Koary/iflt^nn 6enK0B m 
pa3pyujeHMf) qnTon/ia3MeHHbix ooonoMeK b 
npot^ecce o6pa6oT«n noTOKOM BbicoKOBna>KHoro 
TeruioHocMTejisi m BbicoKne SHeproaaipaTbi. 

3aflaMa H3o6peTeHHH HHTeHCMc^nKai^nfl 
npouecca m cHuxceHne yfle/ibHbix 3Hepro3aTpaT. 

nocTaB^eHHa^ 3afla4a pewaeTCfl TeM, mto b 
cnoco6e cywKM 6nonorvmecKoro cwpbfl, 
BKHMDMaioi^eM ero nocneAOBaTenbHyio 
o6pa6oTKy noTOKawin BbicoKOBnawHoro n cyxoro 
TennoHOCHTena, cornacHO M3o6pereHMK) 
o6pa6oTKy hotokom BbicoKOBnaxHoro 
Ten-noHocMTenfl ocyi^ecTBnwtoT npw cooGmeHww 
noTOKy yribTpa3ByKOBbix KoneoaHMfi. 

3to no3BonneT HHieHcnc})Mi^npoBaTb 
npcmecc m CHM3WTb yAenbHbie 3Hefj>ro3aTpaTbi 3a 
cneT CMHeprn3Ma TennoBoro m ynbTpa3ByKOBoro 
B03AeMCTBMfl Ha 6nonortmecKoe cbipbe. 

Cnoco6 peann3yeTcq cneAyJomuM o6pa30M. 

BuonornMecKoe cbipbe, Hanpuwep jiomtmkh 
AbiHn, o6pa6arbiBaK)T noTOKOM, Hanpwviep 
AByoKucn yrnepoAa, c TeMnepaTypotf 80°C n 
BJiajKHOCTbK) 99% KOTopowiy coo6iAeHbi 
yribTpa3ByKOBbie KO/ie6aHMp, HanpuMep nacTOTbi 
22 k^, b TeMeHMe, HanpUMep 5 mmh, a 3aTeM, 
HanDMMep, cyxwvi B03AyxoM, Hanpwuep, npn 
95 °C, HanpuMep ao ocTaTOMHoro 
B/iarocoAep>KaHMfl 6% B 3tom cnynae BpeMfl 
o6pa6oTKH no cpaBHeHMto c npoTOTMnoM 
CHn>xeHM« Ha 18 mmh, a yAenbHbie 
3Hepro3aipaTbi Ha 18% 

AHanornMHbie pe3ynbTaTbi nonyMeHbi npn 
ncnonb30BaHHn b KanecTBe BbicoKOBnaxcHoro 
TenjioHocnTena B03Ayxa, a30Ta, 3aKMcn asoia, 
BOA^Horo _ napa npn • BapbupoBaHMM 
Tewnepaiypbi a MHTepBane ot 56 ao 150°C m 
BnarocoAepxoHum ot 100 ao 60% a b KanecTBe 
cyxoro TennoHocitTena AByoKucn yrnepoAa, 
aaoTa, 3aKncn a30Ta n TonoMHbix ra30B, npn 
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3TOM nacTOTa ynbTpa3ByKOBbfx KOJieoaHMtf, 
coo6maeMbJx noroKy BbicoKOBna>KHoro 
TennoHOCMTe/ifl, aaAaBanacb b npeAenax ot 1 6 
kV\\ ao 2 MIX b KaMecTBe CwonorviMecKoro 
cbipbfl Mcnoxib30Banncb homthkh KapTafcena, 

HOVlOK, rpytLIH, flfOAbl 3eMnflHMKM, HepHHKH, 
Me/IKUX COpTOB BUHOrpaAa, BblXCWMKK 

MepHonnoAHofl pfl6nHbi, fionoK, BMHorpaAa, 
oGnennxn, KycoMKn Maca, TyujKM msjikoK 
OKeaHnnecKO^ pbi6bi. 

06*>ncHfleTCfl 3to TeM, mto npn 
ynbTpa3ByKOBOM BOSAeKcTBUM nra6oCi nacTOTbi 
Ha KneTo^Hbie MeM6paHbi xiK)6oro 
6no/iornHecKoro cbipbfl noBbiwaeTCfl nx 

npOHUl^aeMOCTb no OTHOUJeHMIO B BOA^HblM 

napaiw, mto ycKOpaeT nx py\<pdpy3\A\o BHyTpb 
KneTOK, TepMOKoaryn«unio 6enKOB m 
TepMOAecTpyKi^nio KneTOK MeM6paH. 
OAHoapeMeHHo TeivinepaTypHoe BoaAePicTBue 
AncJ)ct)yHAnpoBaBiiJnx b KneTKax 6nonornMecKoro 
cbipb« napOB npMBOflMT k noBbiiueHMfo 
BHyrpuKneTOMHoro AasneHUfl n noTepe 

KfieTOHHblMM MeM6paH3MH PpOHHOCTM M 

AMHaMMMecKoR BR3KOCTM, mto o6nerMaeT MX 
pa3pyweHne BoneACTBue ncTMpaHna npn 
cTecHeHHOM nepewiemeHUM b none 
ynbTpa3ByK0Bbix Kone6aHnti mjim Bc/ieACTBue 
ycTanocTHoro nnn HenocpeACTBeHHoro 
AH h a m m MecKo ro B03AeCicTBHfl y/ibTpa3ByKOBoro 
AaB/ieHHn m ynbTpa3ByKOBoro BeTpa. B 
pe3y/ibTaTe npowcxoAMT MHoroKpaTHoe 
yBennneHne noBepxHocTM KOHTaicra qba3 npn 
o6pa6oTKe cbipbfl cyxnM TennoHOCMTeneM m 
pe3Koe naAeHue A^cfiQbysnoHHoro 

conpoTMBJieHUH b pe3y/ibTaTe pa3pyweHHfl 
KneTOMHbix MeM6paH 6nonornMecKoro cbipbfl, 
mto MHTeHCHcpML^npyeT MaccooBMeHHbie 
npoueccbi, b tom Hucne ncnapeHne Briarn. 

TaKMM o6pa30M, npeAnaraeMbiM cnoco6 
no3BorifleT nHTeHCMcjDMi^npoBaTb npoi^ecc cyniKM 
6nonornHecKoro Cbipbfl m CHH3WTb yAenbHbie 
3Hepro3aTpaTbi 3a cneT cnHeprn3Ma TennoBoro m 
ynbTpasByKOBoro B03AeCicTBMfl Ha ero 
KneTOMHbie CTpyKTypbi. 

OopMyna M3o6peTeHM«: 

Cnoco6 cyiuKM enonornnecKoro cbipbe, 
BKntoMafoiAMM ero nocneflOBaTenbHyHD 
o6pa6oTKy noTOKaMM Bbico«OBna>KHoro m cyxoro 
TennoHocMTena, OTnuMaiou^Mficfl Tewi, mto 
o6pa6oTKy noTOKOM BbicoKOBnaKHoro 
TennoHocMTena ocymecTBnjiKJT npn coo6iAeHnn 
noTOKy ynbTpa3By«0Bbix Kone6aHnw. 
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